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products passed safety standards for potential contaminants. Regarding to the fish consump-
tion, Journal of the American Medical Association (2006) reported that the benefits of fish
intake generally far outweigh the potential risks.

The richest dietary source of omega-3 fatty acids is oily fish such as herring, sardines,
salmon, anchovies, mackerel and menhaden. Krill oil is also a good source of PUFA and its
effect on human health is similar to fish oil’s effect. Flaxseed (or linseed) and its oil are per-
haps the most widely available botanical source of the omega-3 fatty acids. Linseeds are much
cheaper than animal sources and good for people who do not consume meat.

Eggs can become good source of PUFA if chicken has diet rich in omega-3 fatty acids.
It can be diet of greens and insects, flax and canola seeds. It also can be fish oil or seaweed or
marine algae but consumers complain that such eggs can have a fishy taste. There also was
discovered that meat and milk from grass-fed cattle have higher content of PUFA and vita-
mins than ones who was grain-fed or grain-finished. The meat can also enriched with PUFA
by adding grains high in omega-3, such as flax, chia, and canola in cattle's diet. Global food
companies have launched bread, mayonnaise, pizza, yogurt, orange juice, children's pasta,
milk, eggs, popcorn, confections, and infant formula fortified in omega-3 fatty acid.

Scientific director — Ph. D., docent Patyukov S.D.

SECONDARY FISH RESOURCES AS SOURCES OF
VALUE FOOD FIBERS

Parelulko V.S, student of the «magistr» education level, TPPKZET faculty
Odessa National Academy of Food Technologies, Odessa

Currently there is a destroying of the nutrition structure of the population of Ukraine,
which is the main harmful factor to our health. There is deficiency of vitamin C, vitamins A
and B complex, selenium minerals among the biggest part of Ukrainians. In addition to the
micronutrient deficit, that covers all of the population, there is also a chronic deficiency of full
protein in the diet, especially among children and the elderly people. In that way at the present
step, the most important and priority task is to adjust the nutrition of the population of
Ukraine.

One of the main directions of state policy in the field of healthy eating is the creation
of technologies of new food products with a given composition and regulated physico-
chemical properties.

Fish, possessing exceptionally high nutritional qualities, occupy an important place in
our diet. The immutability and special value of fish and seafood in children's, curative and
dietary nutrition is determined by their well-balanced chemical composition. Above all this is
a source of valuable protein that differs in properties from proteins of warm-blooded animals.
The main difference is in their best digestion by enzymes of the human gastrointestinal tract
and high degree of digestibility (95-98%). Fish meat and seafood contains little coarse con-
nective tissue. It is dominated by complete proteins of muscle tissue, which, acting on the di-
gestive glands, contribute to the release of a large amount of juice. As a result, fish and sea-
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food are digested for 2.5-3 hours. That is why fish and seafood are recommended as an inte-
gral part of the diet of people suffering from various diseases, as well as healthy ones.

From the world-wide practice it is known that in the process of fish processing up to
30% of non-food wastes are formed, which mainly utilize (intestines, skin, scales, bones,
etc.), which leads to environmental contamination. However, some secondary raw material is
a source of collagen, which is used in various industries. In recent years, the collagen is be-
coming a fashionable product that returns the youth of the skin, brings hair, health to the cells
and joints. However, in medicine and pharmaceuticals, collagen has been widely used for
quite some time.

The physiological effect of collagen can be attributed to food fibers. As the main pro-
tein of connective tissue, collagen plays a leading role in the implementation of its functions,
and especially the most important of them - reparative, that is, the ability to heal.

Another property of collagen is the action orientation, since collagen stimulates spon-
taneous aggregation of platelets and is an effective haemostatic agent, it is easy to form com-
plexes with many medicinal and biologically active substances.

Fish secondary resources can be used as an additive for the production of molded fish
products. The introduction of collagen concentrate contributes to the improvement of the
structure by increasing the index of wetting and fat-retaining ability.

That is why collagen proteins play the role of dietary fiber, which allows positioning
collagen- containing foods as complete and multifunctional.

Scientific director — Ph. D., docent Manoli T.A.

KOHTPOJIb AKOCTI TA BESHEKHW MACHHUX ITPOAYKTIB

Capuak €.M., crygent OKP «bakanasp» ¢pakyabrery TXIIIIK3ETaT
Onecbka HaliOHAJILHA aKa/ieMisi XapYyoOBHUX TEXHOJIOTIH
M. Oneca, Ykpaina

M’sico Ta M’SICOMPOAYKTU BITHOCATHCS 0 KaTeropii HaOIIbII I[IHHUX MPOIYKTIB Xa-
puyBaHHsA. KOMIOHEHTH, K1 BXOASATH /0 CKJIaay M’sca, CIyKaTh BUX1JIHUM MaTepialoM JUis
no0yJ0BU TKaHUH, OI0CUHTe3y HEOOXIHUX CHUCTEM, IO PEryJIOI0Th KHUTTEAISAIBHICT Opra-
HIi3MYy, a TaKOXX ISl TOKPUTTS EHEPTeTUIHUX BUTPAT.

3actocyBaHHa HiTpury HaTpito (E250) y TexHomorii BUpOOHHITBA M'SICONPOAYKTIB
BU3HAYAETHCS HOTO KOMIUIEKCHUM BIUTMBOM Ha SIKICTh TOTOBUX BUPOOIB. 3 01HOTO OOKY, HIT-
PUT HATPIilO CHpUsSE YTBOPEHHIO 3a0apBieHHS, Oepe ydacTh y GOpMyBaHHI CMaKy 1 apoMary
M'sica, MPUTHIYYE KUTTEMISIBHICT MIKpOOpraHi3MiB. BiH 3aCTOCOBY€ETbCS B SIKOCTI T0OABKU
IpHY MOCOJII M'sica Ta M'ICHUX MPOJYKTIB JUI 30€peKEHHS YePBOHOTO KOJIbOPY. AJie 3 1HILIOTO
00Ky, HITPUT HATPIIO MPHU peakiii 3 aMIHOKUCIOTaMH IPU HArpiBaHHI MiJ] 4ac MPUTOTYBaHHS,
a TaKOX TPUBAJIOMY 30epiraHHi MPOAYKTY, YTBOPIO€ KaHleporeH - N-HIiTpo3aMmiH, sIKUil cripu-
si€ YTBOPCHHIO PAKOBHX ITYXJIHH.

3 ornsAy Ha TOKCHYHI BJIACTMBOCTI HITPUTY 1 MOXJIMBICTH HOTro y4yacTi B yTBOpPEHHI
HITPO3aMiHIB, 3MICT HITPUTY HATPil0 B KOBOACHUX MPOAYKTAX CTPOrO PEriiaMeHTYEThCS.

VY 3B'13Ky 3 IIMM METOIO Hamoi poOOTH CTalo MPOBECTH TEOPETHUUHUM aHalli3, CUCTe-
MaTH3allI0 Ta y3araJlbHEHHs JITEpaTypH 3 MpoOIeMH BMICTY HITPUTIB y KOBOACHUX BUpoOax,
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